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Defective flavours, which are by no means conducive to good health, may
arise from any one of the following causes :
(1)   Physiological effects and biological or chemical changes in the milk.
(2)   Some ailment or disease of the animal.
(3)   The food suppHT of the animal such as highly flavoured foods or weeds
(4)  Bacterial infection of the milk following withdrawal from the udder.
(5)  The effects of oxidation during treatment and storage.
(6)   Processing of milk, i.e. homogenisation or sterilisation.
(7)   The absorption of taints after production from strong-smelling articles
stored in close proximity to the milk.
It is very rare for food-stuffs to produce a direct detrimental effect upon
the taste or smell of milk, although in some cases this may be possible.
Almost all the smells and taints traceable to the food have been acquired by
the milk standing in a highly tainted atmosphere smelling strongly of dung or
of highly odoriferous food-stuffs which have been left lying in the vicinity.
One of the principal taints due to physiological change in the animal is
the strong bitter taste sometimes found in milk from cows which have been a
long period in milk. This taint is due to a physiological change in the liquid
and, when such milk can be traced to an individual cow, that animal should
be immediately dried off. When the cow comes into milk again it will, in all
probability, be found to be perfectly normal. A rancid taint maybe due to
the same cause. Another taint due to physiological effects, and one which
is rather more objectionable, is that found in the milk of certain animals
which have aborted, especially when the after birth has been retained. This
taint or smell is recognisable up to a period of three months after abortion
has occurred, but it should be stated that the milk from ail cases of abortion
does not exhibit this taint. An objectionable taste may also be due to a
cow cleansing badly after calving.
Probably the principal bacterial cause of taint, apart from souring, is one
which produces a peculiar toasted taste or smell in the milk. This develops
some fifteen hours after milking has taken place, and is caused by mastitis of
so mild a character as to have gone unobserved by the milkers. This disorder
of the udder, however, is generally recognisable by clots in the foremilk, and
the milk from cows so affected should be eliminated from the remainder of
the supply. This disorder is temporary. Mastitis results in the mineral
balance of the milk being upset with an increase in the chloride content
which causes a bitter, salty flavour. Malty or caramel flavours are due to
bacterial pollution of the milk as are vinegary, fruity and amyl alcohol flavours.
A carbolic flavour may, in rare instances, be due to bacteria.
Milk may also be affected with gaseous fermentations due to yeasts such
as Torula cremoris and bacteria such as B. coli communis*
Ropiness or sliminess, although perhaps not properly corning under the
heading of taint, should be considered with it. This may be due to mastitis,
unsuitable brewers* grains used in feeding, impure drinking water, or faulty
sterilisation of the utensils. The eating of butterwort by the cow is also
stated to be a cause of this defect. If milk is stored in a warm situation,
in a damp rnilkroorn or near stagnant water, it often exhibits this phe-
nomenon. The washing of churns and other utensils in water affected
with the causative organisms is another source of infection. In some
districts, badly drained or low-lying marshland is traversed by cattle,
and under such conditions their udders and quarters may be splashed
with moisture laden with the causative organisms. Water, however, cannot
be regarded as the source of the causative organisms in every case, but should